THE   EPIC   OF   CAPTAIN   SCOTT

to watch the greasy brown lumps of pem-
mican and the greasy yellow lumps of butter
being  stirred  into  the   c hoosh.3    Pemmican
is concentrated beef with extra fat added, and
although it was invented more for the sus-
tenance of the body than the comfort of the
soul, there is no food like it for really hard
work in really cold weather.   The cook can
vary the brew each meal by altering slightly
the proportions of the ingredients.   But he
has  not  really very  much   opportunity  for
originality as all the possible and impossible
mixtures  are well known, and some people
have a prejudice against chocolate in their
pemmican and salt in their cocoa.    Cooking
a sledging supper sounds simple enough, but
it must be remembered that there is very
little room in the tent, especially when several
men are changing their footwear or settling
down simultaneously.    Furthermore in spring
and autumn the light is bad, and the cook's
fingers   may be  covered with old frostbites
and insensitive to  anything except extreme
heat and extreme cold.    It is small wonder
therefore   that  the  precious  hoosh  is  often
spilt.

Before long the time comes when you are
settled down inside the tent, with the pem-
mican just coining to the boil. When sledg-
ing in very low temperature this is about the
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